Mughlai by unknown
' 
SWAGATAM 
(WELCOME) 
India, one of the oldest civilizations, is as diversified in its culinary 
traditions as it is in its languages, dress, and religions. 
In our restaurant, we would like to introduce you to Mughlai, one of the 
most refined styles of regional cooking. Mughlai is similar to Northern 
Indian food today. 
During the 16th century, the Moghuls traveled through the distant lands 
of Persia and Afghanistan before settling in North India. Because of their 
admiration of the Persian life style with its palaces and· exquisite foods, 
the Moghuls adopted many of the Persian traditions and customs as their 
own. Through time, they developed distinctive new foods with new 
ingredients, cooking techniques, delicate flavorings and superbly silky 
sauces. 
This cuisine of the emperors, in our opinion, would be the choice of 
discriminating lovers of Indian food, Shubh Bhojan! 
~~--------------------------------------------------------~ 
Shurvat 
APPETIZERS 
Vegetable Pakoras 
Battered fried vegetable fritters 
Assorted Mughlai Hors D'oeuvres 
Samosa, Assorted Vegetable Pakoras, Shammi Kabab, Chicken Pakora 
Vegetable Samosas (2 pes.) 
Mildly spiced potatoes and peas wrapped in a light crispy crust 
Keema Samosas (2 pes.) 
Ground lamb cooked with a blend of spices wrapped in a light crispy crust 
Shammi Kabab 
Patties of finely ground lamb and split peas seasoned wit-h_ginger and fresh mint 
Jhinga Balchoo 
Shrimps seasoned with garlic, curry leaves and mustard seeds in a zesty sauce 
Tandoori N amoone 
An assortment of Sheekh Kabab, Chicken Tikka, Reshmi Kabab, and Boti Kabab 
Chicken Chat 
Boneless white meat chicken seasoned with garlic, curry leaves and 
mustard seeds in a zesty sauce 
Palak Bhaja 
Fresh, leafy Spinach dipped &fried in a spiced chickpea batter 
Bhel Poori 
Puffed Rice, onion & tomato tossed with fresh herbs, tamarind & cilantro 
Dahi Batata Poori 
Mini poories stuffed with potato, topped with assorted chutneys & yogurt 
Hariyali Jhinga 
Jumbo shrimp coated in a spicy coriander & green chili chutney 
Kalmi Kabab 
Chicken wings marinated in yogurt and freshly ground spices & herbs 
Chicken Chepli Kabab 
Marinated ground chicken seasoned with fresh spices 
Shorba 
SOUPS 
Mulligatawny 
A. classic curry flavored lentil soup 
Rasam 
A traditional South Indian spiced lentil soup 
Tomato Soup 
Fresh harvest tomato soup with green & light spices 
~ 
Side Dishes 
Raita 
Whipped yogurt with cucumber, roasted. cumin, fresh mint and spices 
$5.50 
$7.95 
$4.95 
$5.25 
$5.50 
$9.50 
$9.50 
$5.25 
$5.95 
$5.50 
$5.50 
$11.95 
$5.95 
$6.95 
$4.50 
$4.50 
$4.50 
$4.50 
Mughlai Salad $4.95 
Tomatoes, cucumbers, bell peppers, carrots, lettuce and onion with olive oil and vinegar 
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Tandoor Ka Khazana 
SPECIALITIES FROM THE CLAY OVEN- LOW FAT AND LOW IN CALORIES 
Tandoori Chicken 
Chicken marinated in yogurt and freshly ground spices 
N awabi Tikka 
Boneless pieces of chicken subtly flavored in exotic spices and herbs 
~uradabadi](abab 
Chunks of lamb marinated in yogurt and spices (CHEF SPECIAL) 
Tandoori Jhinga 
Jambo shrimps seasoned in mild spices and cooked to perfection 
N argisi Sheekh ](abab 
Marinated ground lamb seasoned with bell peppers, freshly chopped mint 
and herbs, rolled on a skewer and roasted 
Reshmi ](abab 
Boneless pieces of chicken breast marinated in yogurt and spices (CHEF SPECIAL) 
~ixed Grill 
An assortment of tandoori specialities 
~ughlai Fish Tikka . 
Chunks of fresh fish marinated in aromatic herbs and roasted in Tandoor 
Noorani Macchli 
Marinated whole Brook Trout slowly roasted on charcoal ambers (CHEF SPECIAL) 
Adrak Ke Panje 
Choice of lamb chops marinated in exotic spices and yogurt and 
charcoal broiled (CHEF SPECIAL) 
Tandoori Vegetables 
Garden fresh vegetables marinated in fresh herbs and spices 
and grilled in Tandoor (CHEF SPECIAL) 
Sam under Ki Daulat 
SEA FOOD SPECIALITIES 
Goa Fish Curry 
Chunks of fish simmered in a spicy hot coconut sauce (Best eaten with steamed rice) 
Shrimp Jalfrezi • 
Shrimps stir fried with fresh vegetables in a sweet and sour sauce 
Baghari Jhinga 
A unique preparation of shrimps in a tangy garlic sauce (CHEF SPECIAL) 
Kadai Shrimps 
Jumbo shrimps cooked in mixed ground spices, with bell peppers, broccoli, 
tomatoes and herbs served in an Indian wok 
Shrimp Saag 
A perfect balance of spinach and shrimps, cooked with onions and tomatoes 
~ethi Maachi 
A specialty from Sind. Fresh cooked with ginger, garlic & fenugreek leaves 
$12.95 
$14.95 
$14.95 
$18.95 
$14.95 
$15.95 
$19.95 
$14.95 
$14.95 
$15.95 
$12.95 
$14.95 
$16.95 
$18.95 
$18.95 
$17.95 
$14.95 
~ -------------------------------------------~- ----------------------------------------------~~ 
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Murg Ki Shann 
CHICKEN SPECIALITIES 
Murg Makhanwalla 
Boneless Tandoori chicken poached in a rich tomato sauce 
seasoned with fenugreek leaves 
Chicken J alfrezi 
Chicken pieces stir fried with vegetables in a tangy sauce 
Hyderabadi Chicken Curry 
Chicken cooked in a light spicy grary (a house specialty) 
Chicken Saag 
A perfect balance of spinach and chicken, cooked with onions and tomatoes 
Murg Methi 
Small pieces of chicken cooked with fenugreek leaves, 
onions and tomatoes (CHEF SPECIAL) 
Chicken Tikka Masala 
Tandoori chicken tikka smothered in a rich tomato sauce 
Chicken Vindaloo 
Chicken marinated in vinegar and spices cooked in a true Goan style 
Chicken Xacutti 
Chicken cooked in dry spices and coconut (CHEF SPECIAL) 
Kerala Pepper Chicken 
Chicken cooked in freshly ground black pepper corn (CHEF SPECIAL) 
Kashmiri Korma 
Boneless chicken pieces cooked in a smooth Kashmiri sauce 
(A Kashmiri specialty) 
Kadai Chicken 
Chicken cooked in mixed ground spices, tomatoes and herbs served in an Indian wok 
Rajasthani Hara Maas 
Chicken smeared in a fresh ginger, red chilli and cilantro sauce. 
$13.95 
$13.95 
$13.95 
$13.95 
$13.95 
$14.95 
$13.95 
$14.95 
$13.95 
$13.95 
$14.95 
$13.95 
- -"" - - -
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Gosht Ka Pakwan 
MEAT DELICACIES 
Sali Boti $14.95 
Lamb cubes cooked in mild spices topped with straw potatoes (A specialty from Persia) 
Rogan Josh $14.95 
Lamb stewed in a blend of light spices 
Saag Gosht $14.95 
A perfect blend of lamb smothered in cream spinach 
Lamb Pasanda $15.95 
Lamb marinated in fennel, ginger, yogurt and exotic spices cooked in a light sauce. 
A Kashmiri Delight (CHEF SPECIAL) 
Achar Gosht $14.95 
Lamb cubes pickled in spices. A Hyderabadi specialty (CHEF SPECIAL) 
Boti Kabab Masala $14.95 
Tandoori lamb cubes cooked with spices and herbs 
Lamb Vindaloo $14.95 
Pieces of lamb marinated with vinegar, fresh blend of spices and cooked in a piquant sauce 
Andhra Lamb Curry $14.95 
Lamb cooked in hot spices. (An Andhra specialty) 
Kadai Gosht $15.95 
Cubes of lamb cooked in mixed spices, tomatoes and herbs served in an Indian wok. 
S~ecial Mughlai Thali 
COMBINATION PLATTERS 
! 
Non Vegetarian $19.95 
Tandoori Chicken, Shammi Kabab, Lamb Pasanda, Navrattan Korma, Aloo Gobhi, 
Dal, Raila, Rice and Naan/Roti 
Vaishnau (Vegetarian) $17.95 
Samosa, Navrattan Korma, Baigan Bharta, Aloo Gobhi, Saag Paneer, Dal, Raila, 
Rice and Naan!Roti 
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Vaishnau Bhojan 
VEGETARIAN SPECIAL TIES 
Malai Kofta 
Mixed vegetables and cheese dumplings simmered in a mild sauce 
Shahi Mattar Paneer 
Home made cheese cooked with green peas in a mild onion sauce 
Vegetable J alfrezi 
A stir fried vegetable preparation in a tangy sauce 
Aloo Gobhi 
Florets of cauliflower and potatoes tossed in an exotic blend of Indian spices 
Channa Pindi 
Chick peas cooked with onions, tomatoes and freshly ground spices 
Saag Paneer/ Aloo 
Cream spinach cooked home made cheese or potatoes (Your choice) 
Baghare Baigan 
Eggplant cooked in a peanut-seasme-coconut sauce. 
A Hyderabadi specialty 
Navrattan Korma 
Nine fresh mixed vegetables cooked with mild spices 
(A 17th century specialty from the kitchen of Nizam of Hyderabad) 
Kadai Bhindi 
Small pieces of okra cooked with onions, tomatoes and mango powder, served in a wok 
Baigan Bharta 
Roasted eggplant puree cooked with fresh tomatoes, onions, herbs and spices 
Aloo Jeera/Tamatar 
Pieces of potatoes cooked with spices and cumin or tomatoes (Your choice) 
Mughlai Makhni Dal 
A blend of matpe and red kidney beans simmered with fresh herbs and cream 
Dal Saag 
Lentils cooked with fresh spinach leaves 
Chana Sag 
Chick peas and fresh spinach cooked with mild spices. 
Aloo Baigan 
Potatoes & Eggplant cooked with tomato, onion and mild spices. 
Dum Aloo Banarasi 
Potatoes stuffed with cheese and spices, cooked in a smooth curry sauce. 
$11.95 
$10.95 
$10.95 
$10.95 
$10.95 
$10.95 
$12.95 
$11.95 
$11.95 
$10.95 
$8.95 
$7.95 
$9.95 
$10.95 
$10.95 
$10.95 
Roti 
BREADS BAKED IN CLAY OVEN 
Mughlai Naan 
Leavened white flour bread topped with fruit and nuts 
Tandoori Roti 
Whole wheat bread 
Aloo Paratha 
Whole wheat bread stuffed with mildly spiced potatoes 
Keema Naan 
White flour bread stuffed with mildly spiced minced meat 
Mughlai Onion Kulcha 
White flour bread stuffed with spiced onions 
Tandoori Paratha 
Battered and layered whole wheat flaky bread 
Naan 
Leavened white flour bread 
Paneer Kulcha 
White flour bread stuffed with homemade cheese 
Mint Paratha 
Whole wheat bread laced with fresh mint 
Poori 
Puffed deep fried bread 
Lacha Paratha 
Multi layered white flour bread 
Garlic Naan 
Leavened white flour bread stuffed with garlic 
Bread Basket 
Three assorted breads 
Dharti Ka Sona 
RICE DELICACIES 
Hyderabadi Biryani (Lamb or Chicken) 
Long grain spiced basmati rice flavored with saffron and garnished with 
exotic and special spicy flavor, served with raita 
Kashmiri Pullao 
Long grain saffron basmati rice mixed with fresh peas 
Plain Chawal 
Steamed Basmati Rice 
Vegetable Biryani 
Long basmati rice cooked with fresh vegetables and saffron, served with raita 
Lemon Rice 
Basmati rice spiked with mustard seeds, fresh curry leaves and lemon juice 
Shrimp Biryani 
Jumbo shrimp and basmati rice cooked with aromatic spices served with raita 
$5.50 
$2.95 
$4.25 
$4.50 
$4.25 
$3.25 
$2.95 
$4.25 
$3.95 
$4.95 
$3.95 
$4.25 
$12.95 
$14.95 
$3.25 
$2.95 
$10.95 
$4.95 
$18.95 
Mithai Bhandar 
DESSERTS 
Rasmalai 
Homemade cottage cheese in a special condensed milk flavored with rose water and nuts 
GulabJaman 
Fried cheese balls dipped in honey syrup 
Kulfi 
Indian ice cream flavored with nuts and saffron 
Ice Cream 
Choice of Mango, Chocolate, Vanilla, Pistachio 
Mughlai Special Kheer 
Indian delicacy sweet dish. Made from milk and rice, garnished with nuts 
Gelatos 
Fig & Walnut and Jalepeno 
Thanda and Garam 
HOTANDCOLDBEVERAGES 
Indian Masala Tea 
Darjeeling Tea 
Lassi (Sweet or Salty) 
Fresh whipped yogurt drink 
Mango Lassi 
Fresh whipped yogurt with mango 
Choices of Juices 
Mango, Orange, Pineapple and Cranberry 
Coffe/Tea 
Open Monday thru Thursday - 5.00 pm to 11.30 pm 
Friday- 5.00 pm to 12.00 midnight 
Saturday -12.00 noon to 12.00 midnight 
Sunday- 12.00 noon to 11.00 pm 
All major credit cards accepted. 
Inquire about our banquet and catering facilities. 
$4.95 
$4.95 
$4.95 
$4.95 
$3.95 
$6.00 
$2.25 
$2.00 
$3.95 
$4.95 
$2.50 
$1.95 
Take out and Free Delivery Service- Call (212) 724-6363. 
Our chef will create any special order at your request. 
We cater to all occasions. 
18% gratuity on parties of 5 or more. 

